Present research work was designed to develop water. For this purpose, dahi was prepared from reconstituted milk using traditional starter culture. Four different types of lassi were prepared by mixing dahi with 15, 20, 25 and 30% water and sugar leve all samples were 20%. The quality of judges by different physical tests using a score card. There was non among the overall physical score of recorded in 20% added water lassi lassi sample. In chemical analysis, significant differences (p<0.01) existed among the total solids, carbohydrate, fat, protein, moisture content and pH value but non seen for ash content and acidity percentage. The total bacteria, coliform, yeast and mold in all samples did not exceed the legal standard.
Introduction
Milk is highly nutritious food containing all nutrients required for normal functioning of the body system. It can be converted into various milk products that are classified into fermented and non-fermented one. The fermented milk products are dahi, yoghurt, lassi, ( milk and cheese etc. Lassi is a refreshing fermented summer drink originated from the subcontinent of India which gained its popularity worldwide. It is made of sour curd which made by lactic culture and a mixture of different ingredients like desiccated coconut, fruits, spices and sugar etc. It is popular for its health benefits such as ward off the heat in summer, prevent dehydration and also helps ind laboratory, lassi drink made using one yogurt, 1 cup of water, few mints leaves, half tsp of black salt and 1 tsp grinded cumin seeds.
can be made either sweet or savory and sweet lassi is thicker and creamy. Now a day's people prefer fermented milk beverage because their food habit is changing rapidly in the same time to get various health benefits.
Effect of different levels of water on qualitative characteristics of prepared from reconstituted milk Zohra FT, MN Islam * , MSR Siddiki, MR Habib and S Afrin Science, Bangladesh Agricultural University, Mymensingh-2202, Bangladesh Present research work was designed to develop lassi from reconstituted milk using different levels of water. For this purpose, dahi was prepared from reconstituted milk using traditional starter culture. Four were prepared by mixing dahi with 15, 20, 25 and 30% water and sugar leve all samples were 20%. The quality of lassi from reconstituted milk was evaluated by a panel of expert judges by different physical tests using a score card. There was non-significant difference (p>0.05) among the overall physical score of lassi samples. Result revealed that the highest overall score was lassi sample whereas the lowest score was found in 30% added water sample. In chemical analysis, significant differences (p<0.01) existed among the total solids, ydrate, fat, protein, moisture content and pH value but non-significant differences (p>0.05) were seen for ash content and acidity percentage. The total bacteria, coliform, yeast and mold in all samples did not exceed the legal standard. From the findings of this study, it might be concluded that be prepared successfully from reconstituted and mixing reconstituted milk dahi with 20% water along with 20% sugar will produce better quality lassi. Milk is highly nutritious food containing all nutrients required for normal functioning of the body system. It can be converted into various classified into fermented fermented one. The fermented milk , (Ripned) butter is a refreshing fermented summer drink originated from the subcontinent of India which gained its popularity sour curd which made by and a mixture of different ingredients like desiccated coconut, fruits, spices sugar etc. It is popular for its health benefits such as ward off the heat in summer, prevents dehydration and also helps indigestion. In a drink made using one bowl of yogurt, 1 cup of water, few mints leaves, half tsp 1 tsp grinded cumin seeds. Lassi can be made either sweet or savory and sweet is thicker and creamy. Now a day's people prefer fermented milk beverage because their food habit is changing rapidly in the same time to Kumar et al. (1987) developed a cultured beverage from cheese whey. Kaic and Antomic (1996) Bangladesh Agricultural University on lassi preparation by using different concentrations of fat and sugar level from whole milk (Sayed, 2008; Shimu, 2015) . No attempts have yet been made to prepare lassi using reconstituted milk.
As we have very limited scientific knowledge on different aspects of lassi preparation hence, the present experiment was conducted to monitor the feasibility of using reconstituted milk for preparation of lassi and to get idea about the appropriate level of water to be used for mixing with dahi for the preparation of lassi.
Materials and Methods
Site and period of experiment 
Reconstituting of milk
About 875 gm of slightly boiled water was taken in a beaker and 125 gm of whole milk powder (containing 26% milk fat and 71% milk SNF) was dissolved slowly in water to produce one kg of reconstituted milk. Thus, reconstituted milk was prepared in the laboratory.
Chemical analysis of reconstituted milk
Before manufacturing of lassi, reconstituted milk was prepared and analyzed three times in the laboratory. Specific gravity, total solids, fat, protein, lactose and ash content were determined to know the quality of reconstituted milk samples.
Among them, specific gravity was determined using Quevenne's Lactometer and others were determined by using milk analyzer (Lactoscan SLP, MILKOTONIC Ltd., Bulgaria 6000. Stara zagora). The chemical compositions of reconstituted milk are shown in Table 1 .
Preparation of lassi
Reconstituted milk was heated to boiling and there after milk was cold at 40 to 5°C. At that time, lactic starter culture was added and kept in undisturbed at 37°C until coagulation. The coagulated mass (dahi) was used for lassi preparation. Four different types of lassi were prepared by mixing dahi with different levels of water. The prepared lassi were designated as A for lassi prepared by using 15% water, B for lassi prepared by using 20% water, C for lassi prepared by using 25% water and D for lassi prepared by using 30% water. Sugar level for all lassi samples were similar (20%). After preparation samples were kept at 5°C up to before serving. The flavor score of A, B, C and D type samples were 4.67 ± 0.58, 5.00 ± 0.00, 4.00 ± 0.00 and 4.00 ± 0.00, respectively (Table 2 ). Result revealed that there was significant difference (p<0.01) among the flavor score of all samples. The highest flavor score was recorded in lassi with 20% water sample whereas the lowest score was found in lassi with 25% water and 30%
water samples. Schlicht (1995) and Ahmed (2004) found that addition of fruit improve the flavor of lassi. In this study, no fruits were added but flavor score of lassi with 20% water was also higher than the other samples which indicate that water level in lassi can influence flavor score.
Color
The color score of A, B, C and D type samples were 4.00 ± 0.00, 4.67 ± 0.58, 3.00 ± 0.00 and 3.00 ± 0.00, respectively ( Table 2 ). The result showed that significant difference (p<0.01) existed among the color score of all samples.
The highest color score was recorded in case of lassi with 20% water sample and lowest score was found in lassi with 25% water and 30% water samples. This result supported by Begal et al. (2007) and reported that the normal color of lassi varies from yellow to whitish color and which gives good color score.
Sweetness
Average sweetness score for A, B, C and D type lassi samples were 4.00± 0.00, 5.00 ± 0.00, 4.00 ± 0.00 and 4.00 ± 0.00, respectively (Table 2) .
From the study of sweetness score of all samples, it was found that there was no significant difference (p>0.05) among the all samples. The highest sweetness score was recorded in lassi with 20% water sample whereas the lowest score was found in lassi with 25% water and 30%
water samples. Begal et al. (2007) reported that sweetness score of lassi was satisfactory through preparing with 10% water and 15% sugar levels but in this study, 20% sugar and 20% water combined with reconstituted milk lassi was better than other combinations.
Mouth feel
Mouth feel score of lassi samples A, B, C, and D were 3.67 ± 0.58, 4.67 ± 0.58, 4.33 ± 0.58 and 4.00 ± 0.00, respectively (Table 2 ). Statistical analysis showed that there was non-significant difference within mouth feel score of all samples.
The highest mouth feel score was recorded in lassi with 20% water sample and the lowest score was seen in case of lassi with 15% water sample. Desai et al. (1994) found that mouth feel of yoghurt drink improved due to the addition of fruit juice. In this study, it was found that addition of 20% water with dahi during lassi preparation improved the mouthfeel score. (5) 4.00 ± 1.00 5.00 ± 0.00 4.33 ± 0.58 4.00 ± 0.00 -NS a,b,c Mean values within a row having different superscripts differ significantly. **Significant at p<0.01; NS=non-significant (p>0.05). Here, A, lassi prepared by using 15% water; B, lassi prepared by using 20% water; C, lassi prepared by using 25% water and D, lassi prepared by using 30% water.
Overall physical score
Overall physical score of A, B, C and D type lassi were 4.00 ± 1.00, 5.00 ± 0.00, 4.33 ± 0.58 and 4.00 ± 0.00, respectively (Table 2) . Results indicated that non-significant difference (p>0.05) existed among the overall score of all samples.
The highest overall score was recorded in lassi with 20% water sample whereas the lowest score was found in lassi with 30% water sample. This (Table 3) . From the study of total solids content of all samples, it was found that there was significant difference (p<0.01) among all the samples. The highest TS recorded in lassi with 15% water sample and the lowest was found in lassi with 30% water sample ( Table 2 ). This result was quite similar with Shimu (2015) who conducted an experiment on lassi preparation and found that total solids of lassi were 109.10 to 149.90 g/kg.
Fat content (g/Kg)
The average fat content of A, B, C and D type lassi samples were 35.37 ± 0.15, 34.13 ± 0 .12, 33.00 ± 0.00 and 32.13 ± 0.00 g/Kg, respectively (Table 3) . Result revealed that significant difference (p<0.01) among the fat content of lassi samples. The highest value was recorded in lassi with 15% water sample followed by lassi with 20% water and lassi with 25% water whereas the lowest value was found in lassi with 30% water sample. This finding was supported by (Table 3 ). There was also significant difference (p<0.01) existed among the protein content of all samples. The highest protein was recorded in lassi with 15%
water sample followed lassi with 20% water and lassi with 25% water whereas the lowest value was found in lassi with 30% water sample .This variation in protein content of lassi samples might be due to addition of different levels of water during lassi preparation. Here, A, lassi prepared by using 15% water; B, lassi prepared by using 20% water; C, lassi prepared by using 25% water and D, lassi prepared by using 30% water.
Ash content (g/Kg)
The ash content of A, B, C and D type samples were 5.77 ± 0.06, 5.73 ± 0.32, 5.70 ± 0.12 and 5.60 ± 0.10 g/Kg, respectively (Table 3) 
